82 


CLAIMS: 

1 . A composition, the composition comprising: 
a puffable food component; and 

an edible emulsion in coating relation with the puffable food component, 
the edible emulsion being a water-in-oil emulsion or an oil-in- 
water-in-oil emulsion and the edible emulsion comprising a 
sweetening agent, the edible emulsion transformable into a coating 
on a puffed form of the puffable food component upon application 
of energy to the composition that is sufficient to puff the puffable 
food component. 

2. The composition of claim 1 wherein the edible emulsion comprises: 
water; 

fat or oil; and 

the sweetening agent, the concentration of the sweetening agent, based 
upon the dry weight of the sweetening agent, in the edible 
emulsion, based upon the total weight of the edible emulsion, 
ranging from about 40 weight percent to about 70 weight percent. 

3. The composition of claim 1 wherein the puffable food component 
comprises raw poppable corn kernels. 

4. A composition, the composition comprising: 
a puffable food component; and 

a coating blend, the puffable food component located in coating relation 
with the coating blend, the coating blend comprising a sweetening 
agent, the coating blend effective for forming a fat continuous 
coating on a puffed form of the puffable food component upon 
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application of energy to the composition that is sufficient to puff 
the puffable food component. 

5. The composition of claim 4 wherein the coating blend comprises: 
water; 

fat or oil; and 

the sweetening agent, the concentration of the sweetening agent, based 
upon the dry weight of the sweetening agent, in the coating blend, 
based upon the total weight of the coating blend, ranging from 
about 40 weight percent to about 70 weight percent. 

6. The composition of claim 4 wherein the puffable food component 
comprises raw poppable corn kernels. 

7. A composition, the composition comprising: 
a puffable food element; and 

an edible emulsion that comprises one or more fluid components, the 
edible emulsion being a water-in-oil emulsion or an oil-in-water- 
in-oil emulsion, the puffable food element located in coating 
relation with the edible emulsion, and about 35 grams of the edible 
emulsion exhibiting less than about 2 grams of fluid component 
leakage during a 48 hour period when the edible emulsion is held 
at a temperature of about 72 °F. 

8 . The composition of claim 7 wherein about 3 5 grams of the edible emulsion 
exhibits less than about 1 gram of fluid component leakage during a 48 hour period when 
the edible emulsion is held at a temperature of about 100°F. 
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9. The composition of claim 7 wherein the puffable food element comprises 
puffable food pellets, the puffable food pellets comprising raw grain. 

10. The composition of claim 9 wherein the raw grain is selected from the 
group consisting of corn, rice, oats, wheat, milo, sorghum, millet, and any of these in any 
combination. 

1 1 . The composition of claim 7 wherein the puffable food element comprises 
raw poppable corn kernels. 

12. A composition, the composition comprising: 
a puffable food component; and 

a coating blend, the puffable food component located in coating relation 
with the coating blend, the coating blend comprising: 
fat or oil; and 

an aqueous component, the aqueous component present in the 
coating blend as droplets having a maximum diameter of 
about 30 micrometers, the coating blend effective for 
forming a fat continuous coating on a puffed form of the 
puffable food component upon application of energy to the 
composition that is sufficient to puff the puffable food 
component. 

13. The composition of claim 12 wherein the droplets of the aqueous 
component have a median diameter in the range of about 5 micrometers to about 10 
micrometers. 
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14. The composition of claim 12 wherein the coating blend further comprises 
a sweetener. 

15. The composition of claim 12 wherein the puffable food component 
comprises raw grain kernels. 

16. The composition of claim 15 wherein the raw grain kernels are selected 
from the group consisting of corn, rice, oats, wheat, milo, sorghum, millet, and any of 
these in any combination. 

17. The composition of claim 12 wherein the puffable food component 
comprises raw poppable corn kernels. 

18. A composition, the composition comprising: 
a puffable food component; and 

a coating blend, the puffable food component located in coating relation 
with the coating blend, the coating blend comprising: 
fat or oil; 
water; 

a sweetener; and 

a flavor additive, the flavor additive isolated from the sweetener 
and from the puffable food component and the sweetener 
isolated from the flavor additive and from the puffable 
food component. 

19. The composition of claim 18 wherein the puffable food component 
comprises pellets of raw grain. 
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20. The composition of claim 18 wherein the puffable food component 
comprise raw poppable corn kernels. 

21. The composition of claim 18 wherein the puffable food component 
comprises puffable dough pellets. 

22. A puffable food composition, the puffable food composition comprising: 
a puffable food component; and 

a coating blend, the puffable food component located in coating relation 
with the coating blend, the coating blend comprising: 
fat or oil; 
water; 

a sweetener; and 

a flavor additive, the coating blend in coating relation with the 
puffable food component and the coating blend effective 
for forming a coating on puffed forms of the puffable food 
component, the coating exhibiting stability against 
degradation after storage at a temperature of at least about 
70°F during a storage period of at least about six months. 

23. The composition of claim 22 wherein the coating exhibits no color 
degradation after storage at a temperature of at least about 70 °F during a storage period 
of at least about six months. 

24. The composition of claim 22 wherein the coating exhibits no flavor 
degradation after storage at a temperature of at least about 70 °F during a storage period 
of at least about six months. 
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25. The composition of claim 22 wherein the puffable food component 
comprises pellets of raw grain. 

26. The composition of claim 22 wherein the puffable food component 
comprise raw poppable corn kernels. 

21. A method of making a coated puffed food product, the method comprising: 

forming an edible emulsion, the edible emulsion being a water-in-oil 

emulsion or an oil-in-water-in-oil emulsion and the edible 

emulsion comprising a sweetening agent; 
placing the edible emulsion and a puffable food component in coating 

relation with each other; and 
applying energy to the edible emulsion and to the puffable food 

component, the applied energy effective to transform the puffable 

food component into a puffed food component while transforming 

the edible emulsion into a coating on the puffed food component 

to form the coated puffed food product. 

28. The method of claim 27 wherein the edible emulsion comprises: 
water; 

fat or oil; and 

the sweetening agent, the concentration of the sweetening agent, based 
upon the dry weight of the sweetening agent, in the edible 
emulsion, based upon the total weight of the edible emulsion, 
ranging from about 40 weight percent to about 70 weight percent. 

29. The method of claim 27 wherein the puffable food component comprises 
raw poppable corn kernels. 
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30. A method of making a coated puffed food product, the method comprising: 
forming a coating blend, the coating blend comprising a sweetening agent; 
placing the coating blend and a puffable food component in coating 

relation with each other; and 
applying energy to the coating blend and to the puffable food component, 
the applied energy effective to transform the puffable food 
component into a puffed food component while transforming the 
edible emulsion into a fat continuous coating on the puffed food 
component to form the coated puffed food product. 

3 1 . The method of claim 30 wherein the coating blend comprises: 
water; 

fat or oil; and 

the sweetening agent, the concentration of the sweetening agent, based 
upon the dry weight of the sweetening agent, in the coating blend, 
based upon the total weight of the coating blend, ranging from 
about 40 weight percent to about 70 weight percent. 

32. The method of claim 30 wherein the puffable food component comprises 
raw poppable corn kernels. 

33 . A method of making a coated puffed food product, the method comprising: 
forming an edible emulsion that comprises one or more fluid components, 

the edible emulsion being a water-in-oil emulsion or an oil-in- 
water-in-oil emulsion, about 35 grams of the edible emulsion 
exhibiting less than about 2 grams of fluid component leakage 
during a 48 hour period when the edible emulsion is held at a 
temperature of about 72 °F; 
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placing the edible emulsion and apuffable food element in coating relation 
with each other; and 

applying energy to the edible emulsion and to the puffable food element, 
the applied energy effective to transform the puffable food element 
into a puffed food element while transforming the edible emulsion 
into a coating on the puffed food element to form the coated puffed 
food product. 

34. The method of claim 33 wherein about 35 grams of the edible emulsion 
exhibits less than about 1 gram of fluid component leakage during a 48 hour period when 
the edible emulsion is held at a temperature of about 100°F. 

35. The method of claim 33 wherein the puffable food element comprises 
puffable food pellets, the puffable food pellets comprising raw grain. 

36. The method of claim 35 wherein the raw grain is selected from the group 
consisting of corn, rice, oats, wheat, milo, sorghum, millet, and any of these in any 
combination. 

37. The method of claim 35 wherein the puffable food pellets comprise raw 
poppable corn kernels. 

38. The method of claim 33 wherein forming the edible emulsion comprises: 
heating a fat and an emulsifying agent to form a heated fat phase, the fat 

heated to a temperature sufficient to remove any memory of 

crystallization from the fat; 
adding an aqueous solution to the heated fat phase under high shear 

mixing conditions to form the edible emulsion; and 
crystallizing fat present in the edible emulsion. 
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39. The method of claim 33 wherein applying energy to the edible emulsion 
and to the puffable food element comprises applying microwave energy to the edible 
emulsion and to the puffable food element. 

40. A method of making a coated puffed food product, the method comprising: 
forming a coating blend, the coating blend comprising: 

fat; and 

droplets of an aqueous component, the droplets of the aqueous 
component having a maximum diameter of about 30 
micrometers; 

placing the coating blend and a puffable food component in coating 
relation with each other; and 

applying energy to the coating blend and to the puffable food component, 
the applied energy effective to transform the puffable food 
component into a puffed food component while transforming the 
coating blend into a fat-continuous coating on the puffed food 
component to form the coated puffed food product. 

41 . The method of claim 40 wherein the droplets of the aqueous component 
have a median diameter in the range of about 5 micrometers to about 10 micrometers. 

42. The method of claim 40 wherein the coating blend further comprises a 
sweetener. 

43 . The method of claim 40 wherein the puffable food component comprises 
raw grain kernels. 


44. The method of claim 40 wherein the puffable food component comprises 

raw poppable corn kernels. 
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45. The method of claim 40 wherein forming the coating blend comprises: 

heating the emulsifying agent and the fat to form a heated fat phase, the fat 

heated to a temperature sufficient to remove any memory of 

crystallization from the fat; 
adding an aqueous solution to the heated fat phase under high shear 

mixing conditions to form the coating blend; and 
crystallizing fat present in the coating blend. 


46. The method of claim 40 wherein applying energy to the coating blend and 

to the puffable food component comprises applying microwave energy to the coating 
blend and to the puffable food component. 


47. A method of making a coated puffed food product, the method comprising: 

forming a coating blend, the coating blend comprising: 
a fat; 
water; 

a sweetener; and 
a flavor additive; 

placing the coating blend and a puffable food component in coating 
relation with each other, the flavor additive isolated from the 
sweetener and from the puffable food component and the 
sweetener isolated from the flavor additive and from the puffable 
food component; and 

applying energy to the coating blend and to the puffable food component, 
the applied energy effective to transform the puffable food 
component into a puffed food component while transforming the 
coating blend into a coating on the puffed food component to form 
the coated puffed food product. 
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48. The method of claim 47 wherein the puffable food component comprises 
raw grain kernels. 

49. The method of claim 47 wherein the puffable food component comprises 
raw poppable corn kernels. 

50. The method of claim 47 wherein forming the coating blend comprises: 
heating the fat and an emulsifying agent to form a heated fat phase, the fat 

heated to a temperature sufficient to remove any memory of 

crystallization from the fat; 
adding an aqueous solution to the heated fat phase under high shear 

mixing conditions to form the coating blend; and 
crystallizing fat present in the coating blend. 

5 1 . The method of claim 50, the method further comprising: 

blending a water-soluble form of the flavor additive into the aqueous 
solution prior to addition of the aqueous solution to the heated fat 
phase; 

blending an oil-soluble form of the flavor additive into the fat phase prior 
to addition of the aqueous solution to the fat phase; or 

emulsifying an oil-soluble form of the flavor additive in the aqueous 
solution prior to addition of the aqueous solution to the heated fat 
phase. 

52. The method of claim 47 wherein applying energy to the coating blend and 
to the puffable food component comprises applying microwave energy to the coating 
blend and to the puffable food component. 
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53. A method of making a coated puffed food product, the method comprising: 
forming a coating blend, the coating blend comprising: 

fat; 

water; and 

a first potentially reactive additive; 

placing the coating blend and a puffable food component in coating 
relation with each other; and 

applying energy to the coating blend and to the puffable food component, 
the applied energy effective to transform the puffable food 
component into a puffed food component while transforming the 
coating blend into a coating on the puffed food component to form 
the coated puffed food product, the coating blend being stable 
against degradation during storage for a period of at least about six 
months at a temperature of at least about 70 °F. 

54. The method of claim 53 wherein the puffable food component comprises 
raw grain kernels. 

55. The method of claim 53 wherein the puffable food component comprises 
raw poppable corn kernels. 

56. The method of claim 53 wherein the coating exhibits no color degradation 
after storage at a temperature of at least about 70 °F during a storage period of at least 
about six months. 

57. The method of claim 53 wherein the coating exhibits no flavor degradation 
after storage at a temperature of at least about 70 °F during a storage period of at least 
about six months. 
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58. The method of claim 53 wherein forming the coating blend comprises: 
isolating the first potentially reactive additive from contact with the 

puffable food composition during the period extending from 
coating blend formation to energy application. 

59. The method of claim 58 wherein forming the coating blend further 
comprises: 

heating the fat and an emulsifying agent to form a heated fat phase, the fat 
heated to a temperature sufficient to remove any memory of 
crystallization from the fat; and 

adding an aqueous solution to the heated fat phase under high shear 
mixing conditions to form the coating blend. 

60. The method of claim 59, the method further comprising: 

blending a water-soluble form of the first potentially reactive additive into 

the aqueous solution prior to addition of the aqueous solution to 

the heated fat phase; 
blending an oil-soluble form of the first potentially reactive additive into 

the fat phase prior to addition of the aqueous solution to the fat 

phase; or 

emulsifying an oil-soluble form of the first potentially reactive additive in 
the aqueous solution prior to addition of the aqueous solution to 
the heated fat phase. 
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61. The method of claim 58 wherein the coating blend further comprises a 

second potentially reactive additive and wherein forming the coating blend further 
comprises: 

isolating the second potentially reactive additive from contact with the 
puffable food composition during the period extending from 
coating blend formation to energy application; and 

isolating the second potentially reactive additive from contact with the 
first potentially reactive additive during the period extending from 
coating blend formation to energy application. 


